
   A local twist on Christmas 
By: Lucy, Jan, Constantino and Justus, with help from Taleen (all Year 7) 

On a typical Christmas table you find American turkey, Peruvian potatoes, 

French spices, Danish bacon, German Brussel sprouts. But isn’t there a 

different option? In our modern-day-society, food is mostly imported from all over the 

world. It is stacked in boxes and shipped over oceans. Your food can take up to 3 weeks 

to reach you. But there is a different option. Around Braunschweig, there are more than 

100 farms which provide you with food that you could use. Now get your forks, here 

come 3 dishes from around the world created by utilising mostly local ingredients. 

  

Christmas dish in Argentina: Vitel Toné 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vitel toné, also called ternera atunada, is a Christmas classic recipe that is originally 

from Italy, where it´s called vitello tonnato. It is composed of slices of veal that are 

served with a creamy anchovy and tuna-based creamy sauce. In Argentina, vitel toné has 

become a traditional Christmas dish. You will often see layers of veal entirely covered 

with sauce, so that the veal can barely be distinguished. The sauce is supposed to 

marinade the veal for several hours. To get it finished we add some capers on top of the 

sauce. Then the process is done and served cold, because in the American continent 

Christmas is in summer. 

We used pork veal instead of veal. 

Ingredients: 

Veal (in this case pork veal), Mayonnaise, Capers, Anchovy, Tuna 

Recipe: 

1. Braise the veal in unsalted water with vegetables (during 1 hour). 

2. Mix the anchovy, tuna and mayonnaise to get a creamy sauce (not liquid). 

3. When the veal is done cut it into slices and cover with the sauce. 

4. Put it into the fridge 3-4 hours before serving. 

5. Then serve it cold with capers. 

Enjoy! 

By Constantino 



Christmas dish in China: Chinese Dumplings 

Chinese Dumplings are a traditional Chinese 

food. Chinese people eat dumplings on the 

Spring Festival or other festivals. 

 

 

 

Cooking procedure: 

1. Knead Dough 

Place flour in bowl; add salt and water; mix with 

fingers and knead to form a soft dough; cover with 

damp cloth; let stand for at least 15 minutes.  

 

 

 

 

 

 

2. Making the Filling 

Mix meat, green onion, ginger, soy sauce, salt and 

sesame oil in a bowl. And add chopped cabbage. 

 

3.Making the Dumplings 

Remove the dough to lightly floured board, knead 

again, until very smooth. Divide the dough into 50 

pieces. Flatten each piece with hand and roll it into 

a round thin pan cake. Place one teaspoonful of 

filling in centre, fold over, and pinch in centre first. 

Then grasp edges between thumb and index finger 

to seal. 

 

4.Cooking the Dumpling 

Boil about 10 cups of water in deep pan, after the 

water starts boiling, drop the dumplings one by one 

into boiling water. Stir carefully with large spoon to prevent sticking to the bottom of 

pan. Cook until the water boils up again. 

Remove the dumplings with a large slotted 

spoon to plates. 

 

 

Enjoy! 

By Lucy 

 



Christmas dish in Brasil: The Brigadeiro 

The Brigadeiro is a sweet Brazilian dish which is eaten when families come together. 

 

Fair Trade Chocolate: GEPA – The Fair Trade Company is Europe’s largest fair 

trade company. It imports cocoa from Africa, Asia and Latin America in 

long-term business relationships and at fair conditions. Guaranteed 

minimum prices ensure that the cocoa farmers have a solid income 

independent of fluctuating prices on the world market. Amongst other 

things the cooperatives invest their surplus income in health care and 

improving their infrastructure. 

 

Ingredients: 

 creme de leite(milk mixed cream) 

 chocolate 

 

Materials: pan; stove, spoon 

 

Recipe: 

1. Put the creme de leite in the pan. 

2. Place the pan on the stove and 

heat it up. 

3. Add the chocolate and stir the 

mixture with the spoon until it is 

thick.(the mixture) 

4. The Brigadeiro can be moulded in 

whatever  form you want. 

5. Then put it in the fridge until 

cooled. 

 

Enjoy! 

By  Jan 

 

 

 


